Deep-oil fried foods such as potato crisps absorb high levels of oil that is not only important nutritionally but also has a marked bearing on the flavor and calories supplied. It is, however, important to note that oils used to process snack foods such as crisps undergo reactions including thermo-oxidative and hydrolytic alterations which may have profound negative effects on consumers, especially when crisps are consumed after prolonged storage. This study was designed to determine changes in the levels of peroxides, free fatty acids and moisture as influenced by packaging and temperature during storage of crisps processed from four Kenyan potato cultivars. Potato tubers were processed into crisps of 1.5 mm thickness at a frying 
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